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are added 30-50 c.c. of paraldehyde and then 15-25 c.c. of absolute alcohol
to cause the two liquids to mix. After 24' hours, any caramel present is
deposited on the walls of the vessel, to which it adheres. The liquid is
then poured away, the insoluble residue dissolved in water and the solution
concentrated on a water-bath to about i c.c., filtered and heated with
phenylhydrazine solution (2 grams of phenylhydrazine hydrochloride and
3 grams of sodium acetate in 20 grams of water) : a yellowish-brown pre-
cipitate soluble in ammonia and reprecipitated in flocks when the ammoniacal
solution is treated with dilute hydrochloric acid, serves to confirm the
presence of caramel.
To ascertain if the cognac is coloured with artificial organic colouring
matters, the alcohol is evaporated off, ammonia solution added and the
liquid extracted with amyl alcohol; evaporation of the amyl alcohol gives
the colouring matters, which may be detected by their characteristic reac-
tions and by dyeing tests with wool in acid or alkaline solution (see also
Wine, and Colouring Matters).
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 Composition of cognac : Whilst the original spirit distilled from wine and
used for the production of cognac is usually of 60-70% strength, the alcoholic
strength of ordinary commercial cognac is, on the average, 45-50%, the principal
physical change occurring during ageing being diminution of the alcoholic
content, this being related directly to the temperature and to the nature and
dimensions of the storage cask. With casks of new oak holding 500-600 litres,
it was observed in the Charente x that at a mean temperature of 15°, the diminu-
tion of alcoholic strength was 8-75% in the first year, 5% in the second and in
the third year, 3-75% in the fourth and in the fifth year, and 2-5% in each
succeeding year.
The extract of cognac, disregarding the small quantity of sugars (about 10
grams per litre) often added, varies from 0*5 to about 3-4 grams per litre in
very old products ; it consists essentially of the tannin substances from the
cask.
Genuine cognacs are usually rich in volatile impurities, the coefficient of
impurity permitting of their distinction from non-genuine samples prepared
from rectified industrial spirit ; this coefficient usually exceeds 300 mgrms.
and may be 600-700 in very old products.
The important changes occurring during maturation are briefly as follows :
The coefficient of impurity continually increases, mainly by augmentation of
the oxidation products, i.e., acids and aldehydes. The esters and higher alcohols
undergo no marked alteration, their proportions alone increasing indirectly
with diminution of the alcoholic strength of the liquid ; in good cognacs their
sum amounts to 250-350 mgrms. per litre, the higher alcohols being very rarely
below 100 mgrms. Thus, according to Rocques, the ratio between higher
alcohols and esters in genuine, well-prepared cognacs will lie between i and
2 and in the neighbourhood of i ; there are, however, good commercial products
in which the ratio is much higher than this figure and even exceeds 3, while
a value much below i is obtained with products containing added artificial
essences, these consisting principally of esters.
In judging cognacs, Lusson suggests the use of the coefficient of oxidation,
representing the proportion in which oxidation products (acids and aldehydes)
occur in the coefficient of impurity ; this coefficient increases with the age of
1 Rocques :  Eaux-de-vie, 1913, p. 88.

